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Vinegar is a typical seasoning of sour taste and food preservative. Vinegar is produced widely in the 
world, mainly from alcoholic drinks. However, those alcoholic drinks are varied in each area, and 
support to create the history food culture of each area. In Japan, vinegar production was transferred 
from Korea in 4th century. With prohibition of eating meat and dairy products, unique food culture 
including Sushi was created. The unique cultures were also created in many countries of Europe, Asia 
and America. Because of the importance of vinegar in food culture, the production method is improved 
along with many devices in long history.  
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